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preside over the kitchen. It is called brahma, not the supreme
lord of the Hindus, but simply meaning " fire/' an animistic fire
god.

The food that Balinese gourmets eat at festivals is as elaborate
as any in the world and will be described later in detail, but the
daily meal is extremely simple. A mound of boiled cold rice with
salt and chili-pepper was sufficient, our house-boy Dog claimed,
to keep body and soul together for a Balinese like himself. The
daily diet of Gusti and his noble family was the same cold white
rice (nasi, a synonym for food in general), helped, however, by
a side dish of vegetables chopped together with a dozen or so of
spices, aromatics, grated coconut and the hottest chili-pepper in
the world.

Gusti's wives did the cooking; Siloh Biang prepared the rice
while Sagung scraped coconut in a JciJh'an, a board bristling with
little iron points, chopped the ingredients for the sauce, or fried
them in coconut oil in an iron pan (pengorengan). Some eat
their daily rice simply boiled in a clay pot, but in our household
they preferred it steamed; they washed the grain repeatedly until
the waters lost their milky colour and came out transparent, boiled
it for a while, and when it was half done put it into a funnel-
shaped basket (JcuJcusan) covered with a heavy clay lid (kekeb]
and steamed the whole over a special pot (dangdang) of boiling
water. From time to time some of the boiling water was poured
over the rice with a ladle of coconut shell to prevent it from
drying up and sticking together. The result was a deliciously dry,
separate rice that served as a medium for the peppery sauces.
The food was prepared with cleanliness, everything carefully
washed first, and the food covered until eaten with squares of
banana leaf.

As soon as the rice was done, they prepared a tray of offerings
(nged/ot) for the spirits that haunt the house: little squares of
banana leaf, each with a few grains of rice, a flower, salt, and a
dash of chili-pepper. No one could eat before the little portions
were distributed in front of each of the house units: at the en-